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SOUP

CREAMY GARDEN VEGETABLE 450 ALL
(Seasonal garden vegetables)

SALADS & STARTERS

FASEL SALAD 800 ALL

(Mixed greens, Grana cheese, sliced veal, peppercorn
sauce,seasonal fruits)

MEDITERRANEAN SALAD 600 ALL

(Tomatoes, confit cherry tomatoes, goat cheese,
cream cheese, basil dressing)

MEDITERRANEAN BRUSCHETTA 700 ALL

(Toasted artisan bread, cream cheese, confit cherry
tomatoes, buffalo mozzarella, Grana cheese, basil oil)

VEAL PIE 1150 ALL

(Hand-folded pastry filled with slow-cooked veal ragu,
tomato sauce & Grana cheese, served with chef’s sauce)

GARDEN PIE 600 ALL

(Open pie With cheese sauce and marinated peppers)

ARTISAN BYREK 600 ALL

(Hand-stretched pastry filled with seasonal ingredients)

ROASTED PEPPERS & RICOTTA 600 ALL

(Red peppers baked with ricotta cheese, served in a
clay dish)

SALADS & STARTERS

ARTISAN GOAT CHEESE 700 ALL
(Soft farm-made goat cheese)
BUFFALO MOZZARELLA 1550 ALL

(Original buffalo mozzarella from Naples, served with
cherry tomatoes and herb butter toasted bread)

FETA IN CRISPY PASTRY 700 ALL

(Fried feta wrapped in pastry with sesame seeds, tahini
& honey sauce)

MONTANARA 650 ALL

(Fried pizza dough inspired by traditional fritters, topped
with tomato sauce, buffalo mozzarella, Grana Padano &
fresh basil)

PASTA & RISOTTO

RIGATONI WITH VEAL 950 ALL

(Artisan rigatoni with low-temperature braised veal
fillet, carrot and cherry tomato sauce)

CASARECCE FASEL 900 ALL

(Artisan casarecce pasta, vegetable cream, zucchini chips,
buffalo mozzarella)

AVAILABLE ON WEEKDAYS ONLY
PARMIGIANO RISOTTO 900 ALL

(Creamy Parmigiano risotto with crispy spianata salami)

If you have any food allergies or special dietary requirements, please inform our staff before placing your order.
Our team will ensure your dining experience is safe and enjoyable.
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MAIN

GRILLED CHICKEN FILLET 900 ALL

(Served with skin-on potatoes)

BEEF TAGLIATA 1800 ALL
(Beef tagliata served with baked potatoes)

SMASH BURGER 850 ALL

(French bun, veal smash patty, smoked scamorza
cheese, pickles, chef’s sauce, crispy skin-on fries)

SHARING MAIN

AVAILABLE ON WEEKDAYS ONLY

FREE-RANGE CHICKEN 3500 ALL/KG

(Served with rice or artisan pasta sheets)

ROASTED KID GOAT SHOULDER/LEG 4000 ALL/KG

WITH OVEN POTATOES

BRAISED VEAL SHANK WITH 3800 ALL/KG

ARTISAN PASTA SHEETS

FRESH FIORENTINA 4800 ALL/KG

OIRIGIN: ALBANIA

PREMIUM MEAT SELECTION DRY AGED

IRISH CUBE ROLL RIB EYE

(minimum cut 200 gr)

FIORENTINA RUBIA GALLEGA

(minimum cut 900 gr)

1200 ALL /100gr

1500 ALL/100gr

SIDES AND SAUCES ON CHOICE

GRILLED ASPARAGUS
SAUTEED MUSHROOMS
CRISPY POTATOES

PEPPERCORN SAUCE

CHIMICHURRI SAUCE
CHEF’S SIGNATURE SAUCE

DESSERTS

VENETO TIRAMISU

CHOCOLATE SOUFFLE

400 ALL
350 ALL

350 ALL
200 ALL

200 ALL
200 ALL

600 ALL
600 ALL

If you have any food allergies or special dietary requirements, please inform our staff before placing your order.
Our team will ensure your dining experience is safe and enjoyable.
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